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Subject: "Berries in Season.!! Information from the Bureau of Home Economics, 
U.SeDeA. 


One good reliable rule for keeping food bills dowa is to use the 22 (ojoysl 
that is abundant and in season. Thatis such a common sense scheme that I'm 
always surprised when housekeepers, interested in cutting household costs, 
neglect it. When a fmit ora vegetable is in season--is abundant in your 
Sarden and inexpensive in your market, why not use it early, late and often? 
Why not serve it every day or even twice a day? 


"Because," replies Arabella, "iy family get tired of the sane food day 
after days They demand something different. I have to provide ths variety 
they ask for by buying some of the more expensive foods and often those that 
arealt just in season. Otherwise my meals seem monotonous.!! 


But I have a come-back to Arabellals argumente If you are a skillful 
cook, if you use your ingenuity and devise many good and different ways of 
preparing and serving foods, youtll have plenty of variety to satisfy your 
faaily and youtll also gave on food expenses. The same food, prepared in 
different ways, looks different, tasts different, in short, seems like different 
foode 


The Chinese are masters of thig art of attaining variety by servin 
an inexpensive food in many different waySe American housewives can well take 
a tio from them. An ancient Chinese proverb calls the soya bean the poor 
Mants eat and the poor mants milk. And no wonder. A great population in: 
Caina aad also in Japan and Korea practically live on this bean. From it a 
Sood Oriental cook can make an entire meal of many courses. 


Here's the way a traveller recently in China describes a meal served 
to him at a Buddist temple. 


"Sooa from the temple kitchen comes the aroma of rich, spicy dishes. 
Before you presently, is placed what you think is a fish, done to the second, 
with a sweet and sour sauce. And there is the likeness of a whole chicken 
swimming in a golden chicken Soupe Vegetables and delicate spices are on 
every hand. 


"Then you taste the food. It proves to be beans--all beans. The cookts 
repertoire includes beans of a thousand tastes, bean curd moulded to look like 
anything under the sun, to have any color, to taste nearly, yet not quite, 
like the thing it appears to be. A meal of beans, and beans alone, con ve had, 
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witn every dish different and none of them tiresome." 


Please don't infer from this story that I'm suggesting that you live 
on a diet of beans or of any other one food. Variety in the menu is most 
important for good healthe But when a food is in season, why not make the 
most of it? 


Tale berries for example--all the different berries that will be coming 
along weék after week from now one Just think over all the different ways 
that you can serve berries. 


Of course, the beautiful, perfect, fresh berries are nicest served in 
their natural state without any fixings. No use trying to improve on nature 
when she Has perfect fruit to offer. Nothing can compare with fine berries 
Served simly with just cream and a little sugar, if you like. Fix the berries 
for the table just before serving them if you se them to keep their Finest 
flavor, and attractive appearance. And let me remind you not to set berries 
away in the refrigerator or to let them stand on the shelf in the basket they 
come ins Spread them out on a platter where the air can reach them. Romove 
any soft or spoiled ones. And put them in the refrigerator until you ar 
ready to fix them. If you leave them piled together in a basket they ar 
very likely to mold and spoil. 


Here are some ways to use the fresn berries. They make a handsome 
garnish for waite fluffy steamed or boiled rice. Or they can be stirred 
gently in cooked cereal when it is partly cold. The cereal is then molded 
and served cold. 


Have you ever served a sponge cake ring with berries? This is one of 
those simple but beautiful and delicious dess Bodie that brings "Ons! and "Abs! 
of deliznt from the family. Make a Sizple sponge cake in a ring mould. Then 
turn it out and fill the space in the center with berries. Then serve with 
wohipoed cream on top. 


Another simple berry dessert is made simply by folding perfect berries 
into stiff sweetened whipped cream and serving at once. 


That very popular American dessert, shortcake is delicious made with 
aay Sort of berry. Some people like it made with a cake mixture. Others, 
who told to old traditions in cookery, prefer it made with a rich oiscuit 
mixture. s 

Now suppose the berries you have to use aren't quite perfect, maybe 
they're small and have to be picked over carefully. In this case, you can 
use them raw for making berry wnip or fluff. Simply combine the berry pulp 
wita stiffly beaten and sweetened white of egg or with whipped creame Or you 
can serve berry puree. This is prepared as you prepare the baby!s vezetadle 
purees. Press the derries through a strainer to remove the seeds, saving a 
few perfect ones whole for decoration. Chill the puree. Serve it in cainty 
glass dishes with a few whole berries on top of eacn dish. 


The raw fruit features again in snerbets, ice creams and ices--so many 
Varieties of these to use as summer desserts. 
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Now to consider ways of uSing the cooked fruit. There are all the 
berry puddings, for example-~puddings baked and steamed, cornstarch puddings, 
like flummery, tapioca puddings, gelatin puddings and so on. Then tnere are 
pies, tarts and turnovers. Of course, there is plain berry sauce, too; sauce 
of stewed fruit or of plain crushed raw fruit. 


Berry juice of all kinds gives lovely color and flavor to summer drinks-—~ 
punches and fruitades and so on. 


And finally, berry jelly, preserves and jams. 


Toat reminds me of our menu today--our inexpensive Monday menue Of 
course, we're haying a berry dessert, one that can be made from any kind of 
berries in season just now, strawberries probably. 


foe first dish on the menu is ham with noodles. Yes, you small have the 
recipe for that dish as soon as welve talked over the menue Ham with noodles; 
Green snap beans; Radishes; Whole wheat biscuits, and for dessert, Crusned 
strawoerries over hot one-egg cake. 


I'll repeat that good and inexpensive menu. (Repeat) 


By the way, one-egg cake is especially good served hot. And with 
Strawberry sauce. Oh, my. I can hardly restrain my own ecstasy at the thought. 


If you own a copy of the leaflet on cooking cured pork, you already 
have the recipe for ham with noodles. If you haven't a copy, you can send 
for one. The leaflet is number 81. 


But, in the meantime, here's that recipe for your in-season Monday 
dinner. 


/ 


Just eight ingredients for this main dish: 


& tablespoons of butter or other fat 3 cups of ground cooked ham 

5 tablespoons of flour Salt 

5 cups of milk Pepper 

2 cups of cooked noodles 1 cup of buttered bread crumbs. 


I'll repeat that list of eight. (Repeat.) 


Make a white sauce of the fat, tHe flour and the milk. Add about one- 
half teaspoon of salt, depending on the saltiness of the ham. Make alternate 
layers of noodles and ham in a shallow baizing dishe Pour on the white sauce. 
Sprinkle buttered crumbs over the top. And bake about 20 minutes in a 
moderately hot oven (375 degrees F.) 


Tuesday - "The Handy Equipment for the Home Dressmaker." 
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